
IN ROOM DINING MENU

STARTERS, SANDWICHES & SALADS
Homemade bread selection and salted butter   £6 (v)

Marinated Nocellara olives   £5 (ve,g)

Soup of the day, soda bread   £7   

Smoked salmon open sandwich on Guinness bread, chive crème fraiche and watercress   £10  
Falafel wrap, pickled red cabbage and hummus   £9 (ve)

Grilled ham and Manchego cheese sourdough toastie   £9
Steak sandwich on ciabatta, caramelised onions, rocket, horseradish and fries   £14

Local charcuterie board, house bread and pickles   £14
Chicken Caesar salad, baby gem, Parmesan, grilled chicken and croutons   £15

Super grain green salad, charred courgettes, broad beans, mint and lemon vinaigrette   £14 (ve,g) 
add grilled chicken   £4      add tiger prawns   £5

MAINS
Deep fried haddock and chips, crushed peas and tartare sauce   £17 (g)

30 day air-dried 10oz rib eye steak served with fries and a sauce of your choice
Béarnaise / Peppercorn / Chimichurri (all g)   £25

8oz Bristol Cheeseburger, cured bacon, house relish and fries   £17
Piri Piri chicken skewers with Cajun slaw, charred lemon and French fries   £17 (g)

12” Mozzarella and chorizo pizza   £14   

12” Margherita pizza   £13 (v)   

SIDES   £5 each
Fries (ve/g)

Sweet potato fries (ve/g)

Tenderstem broccoli, Romesco sauce (ve/g)

DESSERTS   £8 each
Peanut butter brownie ice cream sundae (v)

Baked lemon cheesecake, strawberries (v)

Ice-cream and sorbet selection
West Country Cheeses served with Miller Damsel crackers and Thatcher’s Cider chutney   £10 (v) 

Tor goats cheese, Westcombe cheddar, Bath blue

g - gluten free          v - vegetarian          ve - vegan           - available 24hr

Some of our dishes contain allergens.

If you or a member of your party require further information relating to allergens please 
ask your server for a copy of our allergens menu which contains a full listing of our 
dishes and itemises the allergenic ingredients of each where applicable

Prices include VAT at the prevailing rate


